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Wedding cake flavours

Classic vanilla - vanilla sponge with [ayers of stmwﬁerry jam and ﬁesﬁ vanilla inﬁj,secf Swiss mem’ngue

buttercream

Berries and cream - vanilla sponge laced with fresﬁ Eewy compote and (ayerecf with vanilla bean Swiss

mem’ngue buttercream
Chocolate - rich chocolate sponge with fayers of delicious CBe[gicm chocolate Swiss mem’ngue buttercream

Chocolate dream - vanilla sponge with fayers of CBe[gicm chocolate Swiss mem’ngue buttercream and ﬂesﬁ

mspﬁewies
Tiramisu - vanilla sponge laced with cojﬁe and [ayeraf with cream cheese Swiss men’ngue buttercream
Cookies and cream - vanilla sponge with cmncﬁy biscuits and [ayers of cookies and cream ﬁ[ﬁ'ng

Stmwﬁerry and lemon - [emon inﬁsecf sponge with juicy strawberries, lemon curd, lemon swiss mem’ngue

and more strawberries (oytion: lemon curd cake without strawberries)

Ra.fpﬁerry and white chocolate - vanilla sponge with ragpﬁerries, fayers of fresﬁ mspﬁewy SWiss mem’ngue
buttercream and a hint cf white chocolate

Camme[ am{ yaanym[ine - vamﬂa 5}90nge [CLC@C[ Wﬂ'ﬁ our ﬁome macfe cammef, [ayer (Zf yecan}araﬁne CLHC[

ﬁ’ESﬁ camme[ Swiss meringue Euttercream

Coconut and' m.fpﬁenfy - coconut syonge Wﬂ'ﬁ [ayers (?)( mspﬁewy }91"6561"\/6, coconut 6’”1’[’61’61’6(11’” amfﬁ’esﬁ

mspﬁewies

fBe[gicm chocolate biscuit cake - creamy, rich CBe[gian chocolate mixed with cmmcﬁy crushed biscuits



